BOULANGERIE R UE D’OR oy el b e ga/iez‘cp

EEFER 11:00~18:00 B rEa d

ZF - BEWAbHE  Reservation and Information TEL 06-6258-3333(10:00~20:00) ‘ by ST. REGIS

@ RUE D’OR 7Ly FEAETY F—Ly French Bistro

S FF4 L Lunch time 11:30~14:30(L.0.14:00) F4—% AL Tea Time 15:00~17:00
F4F—%4 A Dinner time 17:30~22:00(L.0.21:30)

‘ TP BRIWE D Reservation and Information TEL 06-6258-3333(10:00~20:00) ‘

MDY D AHRDT R v
BIaTINTYFEAN B & T2 5RO FiE v

EREFF Ak DDA R AT ERIC. T

ROENTTYFZALTHRIRIZZ M —R OV ELBEANTEE EFAT Y F 2D

e o WR=2F =ZADITY—LILHATZERIFFE
DL D2 [Plat de Jour = RHOBHE F2aL— P EESLIEAS Y POEHET >
N LRV LA o J—U EBARDOF S 1 TIH4EE]

With the autumn upon us, enjoy this season’s artisanal
breads such as baguette mixed with pistachio, walnut

and cacao, and Cannoli, a crisp pastry tube filled with
surroundings of Rue D’or. Available from Mondays Mascarpone cheese mixed with pistachio and

Enjoy a quick lunch amidst the beautiful

chocolate. For those who enjoy a savory item, savour

to Fridays, this 3-course set lunch with a menu
our smoked salmon & spinach quiche.

featuring daily specials from our French kitchen will
delight palates. EoZ7FAT v ME ¥320
~10/31 Tue.
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Dessert lovers will rejoice as we spotlight the
Tamba Chestnut, a naturally sweet and soft
seasonal ingredient this autumn in our marron pie
and classic Mont-Blanc pastry. On display will also
feature our ever-popular rich cheese cake!

Embark on a trip through the vineyards of Bourgogne, famed for producing some of the most celebrated wines in the world. Two prestigious wine houses representing

the best of Burgundy will present wine connoisseurs with a wine and food expedition that promises to be exceptional.
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“Albert Bichot”

2 “Maison Joseph Drouhin”
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[Boulangerie Rue D’or]
BIAR The Club Epicure BIME BIAK The Club Epicure BIAR
¥18,500 per person 2B ¥17,000 per person ¥18,500 per person = Bffitg ¥17,000 per person
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Baked daily using cultured butter and specially selected

flour, our selection of breads, cakes or pastries are great

for an afternoon delight or a light meal.
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